CHAPTER 10

FOOD SERVI CE DEPARTMENT

STANDARD OPERATI NG PROCEDURE

500 BED FLEET HOSPI TAL
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500 BED FLEET HOSPI TAL
STANDARD OPERATI NG PROCEDURES
FOOD SERVI CE DEPARTMENT

A. MSSION: Provide, prepare and serve nmeals in the nost
accept abl e manner for patients and staff of the Fleet Hospital
usi ng the New Harvest Eagle Dining Facility.

B. FUNCTI ONS:

1. Provide neals for the Air Detachnment prior to the
erection of the dining facility.

2. Erect and equip the dining facility.
3. Provide neals in the dining spaces.

4. Prepare and serve regul ar and special neals for the
patients in the ward and anmbul atory dining room

5. Mintain sufficient provisions on board at all tinmes.
6. Make preparations for the relocation and repacking.

7. Provide alternate ways of feeding the CB conmponents
after the dining facility is cl osed.

C. PHYSI CAL DESCRI PTI ON:

1. Food Production.
(a) Location within conplex:

(b) Sheltering.

Type: Tenper tents.
Quantity: 11 sections.
(c) Material.
| OL: FOOD, FSOA, FSOB, FSOC
FSOD, FSOE, FSOF, FSOG,
FSOH, FSOK
2. Dining.



(a) Location within conplex:

(b) Sheltering.

Type: Tenper tents.
Quantity: 14 sections.
(c) Material.
| OL: FOOD, FSOA, FSOB, FSOC
FSOD, FSCE, FSOF, FSOG
FSOH, FSOK

3. Sanitation.
(a) Location wthin conplex:

(b) Sheltering.

Type: Tenper tents.
Quantity: 5 sections.
(c) Material.
| OL: FOOD, FSOA, FSOB, FSOC
FSOD, FSCE, FSOF, FSOG
FSOH, FSOK

D. SPECI AL CONSI DERATI ONS:

1. Diet nmodifications limted to those involving

consi stency
nodi fi cations.

2. Menus derived from Hospital "B" ration conponents.

3. Gas fired cooking equi pment requires 50% nore cooking
time than conventional equi prment.

4. Seating capacity is 160.

5. Sanitation batteries consist of 2 sets of 3 deep
si nks.

6. (Garbage cans and i nmmersion heaters are avail able as
back up.



7. Meal s-ready-to-eat (MRE's) are a ready conponent of
the food provision and are used in the event serving regular
meal s is not practicable.

8. A 3 day supply container is packed "friendly" to
provide hot neals for the initial days prior to the erection
of the dining facility.

9. A 10 day increnented nenus were drafted using hospital
"B" rations.

10. Gas fuel ed equi pnent are used extensibly for the
conveni ence of its portability.

11. All equi pnmrent were provided and tailored to the
exi sting conditions imgined.

12. Sanitation neasures used in the scullery are attained
with field nmessing procedures using i nmmersion heaters and G
cans as alternates.

13. Flexibility is permtted and encouraged to use any
ot her sources in replenishing food supplies.

14. A dietician is an integral part of the Food Service
Departnent staff.

E. WORKLOAD:
1 Peak workload is 1180 staff neals.
2. Peak workload is 270 regul ar patient neals.
3 Peak workl oad is 50 nodified neals.

4. Peak workload involves delivery of 250 neals to bed-
ri dden patients.

5. Peak serving period workload is 1180 staff and 170
patients (1350 total neals).

6. Patient delivered workload is approximtely 2200
pi eces of soiled gear/neal, 3 neals/day.

7. Mess decks workload is approximately 6800 pieces of
soi |l ed gear/meal 2 neal s/day, 4000 pieces/neal at a third neal
and 3000 pieces at a fourth neal.



F.  ORGANI ZATI ON:

1. Responsibility. The Head, Food Service Departnment,
reporting to the Director of Adm nistrative Services, is
assi gned overall managenent responsibility.

2. Organi zational chart.

COVMANDI NG OFFI CER
EXECUTI VE OFFI CER
DI RECTOR OF ADM NI STRATI VE SERVI CES
FOOD SERVI CE OFFI CER
DI ETI CI AN
MS LEADI NG CHI EF PETTY OFFI CER

PORT WATCH STBD WATCH NI GHT WATCH MASTER AT
CAPTAI N CAPTAI N LEAD BAKER ARMS

ASST  ASST ASST ASST ASST ASST *SCULLERY *MESS
DECK

WATCH WATCH WATCH WATCH BAKER BAKER
CAPT  CAPT CAPT CAPT RECORDS KEEPER

MEAT&PRODUCE MEAT&PRODUCE  ASST

BAKER

COOK ( 3) COOK ( 3)

VS VS VS/ VS/ VS/ JUNI OR
E4/ E4/ CASHI ER CASHI ER | MVERSI ON VS
E3 (7) E3 (7)



MESS MESS *CASHI ER

DECK DECK

(3) DELI VERY  JACK OF
DRI VER THE DUST
(2) (2)

SCULLERY (4)
*The special detail billets are marked with an asterisk to
i ndicate positions that can be fill ed/ manned i nterchangeably
by MS's whose other duties do not require full tinme attention.

3. Staffing.
(a) Criteria: None.

(b) Watch Sections - The Food Servi ce Depart nent
consists of 4 distinct sections.

(1) Port Section - responsible to the MSLPO for
serving breakfast, preparing and serving |unch.

Manni ng 1 Watch Captain
2 Galley Assistants
1 Meat and Produce
3 Cooks
7 Juni or MSs

Wor k Hour s 0400 - 1400.

(2) Starboard Section - responsible to the MSLPO
for securing fromlunch, preparing and serving supper.

Manni ng 1 Watch Captain
2 Galley Assistants
1 Meat and Produce
3 Cooks
7 Juni or MSs

Wor k Hour s 1300 - 2200

(3) Night Watch Section - Directly responsible to
t he MSLPO for preparing and serving night neal s/mdrats,
prepari ng breakfast entrees and baking or preparing al

dessert, baked goods, i.e. cookies, pies, bread, etc. This
section is not responsible for serving breakfast. However,
the junior MSs who can be conpensated for the time during

t akeover, will stay for manning the scullery, dining space and
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the M2 burners during breakfast.

Manni ng 1 Lead Baker
3 Assi stant Bakers
7 Juni or MSs

Wor k Hour s 2100 - 0500
(4) Master at Arnms/ Adm nistrative Section -
Directly
responsible to the MSLPO. This section consists of a pool of
seni or and junior MSs who may be rotated/assigned by the MAA
to each billet. The billets/positions are:
a Records Keeper.

Cashi er.

|T

Jack of the Dust.

1O

d M2 Burner/| mersion Heater MS.

e Delivery and Retrieval MS.
Manni ng 1 Master at Arns
3 Assistant MAAs
7 Juni or MSs
Wor k Hours I rregular, but normally 0800 - 2000.
(5) Rotation of Sections.

a The Starboard section will secure right
r

after supper or relief by the N ght section.

b The Starboard section will relieve the N ght
section at 0400 and becone the Port section thereafter.

c The original Port section, which becones the
Starboard section, will take over the watch at 1300.

d The Night watch will secure at 0400.

e The Night watch section will becone the
MAA/ Adm n section by relieving the latter at 1400 the sane
day.

f The original MAA/Adm n section is now the
Ni ght section and will take over the watch at 2100, right
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after the Starboard secures. Thereafter, it will assune the
regul ar watch hours of the Ni ght watch.

(6) Rotation of Personal Assignment.

a The Records Keeper may request relief from
vol unteers and nust arrange for a snmooth transition by
requesting an audit of financial returns before relief
approval is granted.

b Personal relief for others with the

exception of the MSLPO will be approved on a case by case
basi s.
4. Assignnents by Billet
Sequence Number: See TAB A, page 21.
5. Watch Bill: See TAB B, page 23.
6. Special Watches: N A.
G TASKS:
TASK METHOD
1. STAND- UP THE HOSPI TAL 1.1 Inspect the

installation and galley
pl acenment of the food
preparation and dining
areas for proper
sanitation.

1.2 Breakout, inventory,
i nspect, and assenbl e
all galley equi pment and
utensils. Shortages or
danaged itenms wll be
reported to the Head,
Food Managenent
Depart nent for
determ nation of repair
or repl eni shnent
actions.

1.3 The Galley Supervisor
will draw the necessary
fuels and direct the



FOOD PREPARATI ON

AND DELI VERY

1.

1.

1.

test of the New Harvest
Eagle Kitchen Facility
Techni cal Manual, T.O.
35E4-169-1, TAB F-11.

The Assi stant Head, Food
Managenment Depart nent
will review the menu and
supply of bulk rations
and consumabl es.

The Gall ey Supervisor

wi Il assign personnel to
wat ch positions and
conduct refresher
training on field
messi ng and sanitation.

Al'l food preparation
spaces, equi pnent and
utensils will be
t hor oughly cl eaned and
sanitized prior to use.
The New Harvest Eagl e
Kitchen Facility manual,
T.O 35E4-169-1 contains
cl eaning instructions
for all associated
equi prment .

2.1 1SO containers mnust
be

unpacked, redistributed,
and repacked to
facilitate daily
subsi st ence issues.

Dining facility
operating hours and
schedul e for delivering
nmeals to the wards are
contained in TABs E-6
and 7.

Usi ng the nenus, recipes
and preparation

i nstructions cont ai ned
i n NAVSUP PUB 436,
Standard "B" Medi cal

Rati ons for Services,



TAB F-8, the Watch
Captains will prepare
t he desi gnated neal s.

2.4 Special meals for
patients on nodified
di ets and bed-ridden
patients will be ward
supervisor's
responsibility to place
orders not later than 2
hours prior to neal
serving tinme. Request
will normally be
submtted in witing on
diet roster sheet with
the remains of the
previ ous neal but may be
called into the Galley
Supervi sor on an
enmer gency basis.

2.5 The Watch Captains wll
supervi se the
preparation and staging
of meals prepared for
t he hospital wards.

2.6 The Gall ey Supervisor
will maintain usage
records, requisition
necessary supplies, and
overseas Gall ey
oper ati ons.

2.7 Records and financi al
returns will be
mai nt ai ned and subm tted
| AW NAVMEDCOM ( BUMED)
| NST 10110 seri es.

2.7.A The Head, Food Services
Departnment is
responsi bl e for
preparing the nonthly
Food Service Performance
Anal ysi s Report on
NAVMED 10110/ 2.

2.7.B NAVSUP 367 (Record of



3.

CLEAN- UP

Recei pts and
Expendi tures),

NAVSUP 1336
(Requi sition Log), and
NAVSUP 335

(Subsi stence Ledger) will
be mai ntai ned by Records
Keeper as feeder reports
for NAVMED 10110/ 2
conpl eti on.

2. 7. C FHNAVHGOSP i ncurs
addi ti onal costs which
increase Basic Daily
Food Al | owance
aut hori zed for Enli st ed
Di ni ng
Facilities (EDF' s).
These costs include
nouri shnments, tube
f eedi ngs, and defined
formul a di et (Dental
Li quid Ration).
Intrinsic costs for

naval MTF' s have
determned to be 15% of
t he BDFA.

3.1 Individuals eating in
the dining roomfacility
are responsi ble for
renoving their trash and
soi |l ed utensils.

3.2 Trash will be placed in
t he pre-staged
containers for transfer
to the waste disposal
ar ea.

3.3 Soiled utensils will be
taken to the scullery
for washing and
sanitizing before the
next neal .

3.4 Under the supervision of
the Watch Captain, the
assi gned Mess
Specialists will wash

10



4.

STAND DOWN

11

.5

. 6

.1

.2

.3

and store the ness
utensils using
procedures prescribed by
t he Assistant Head, Food
Managenment Depart nent.

The Watch Captai ns and
assi gned Cooks wi ||
clean all food
prepar ati on cooki ng
surfaces and cooking
utensils prior to
starting preparations
for the next neal.

Wat ch personnel wll
perform preventive

mai nt enance required by
T.O 35E4-169-1, TAB F-
11, prior to beginning
t he breakfast neal.

The Gall ey Supervisor

will direct the

i nventory and

i nspections of al
Dining Facility

equi pment and utensils.
Damaged, worn or | ost

gear will be reported to

t he Head, Food
Managenment Depart nent

for formal survey and

repl eni shnment acti ons.

The Assi stant Head, Food
Managenment Depart nent
wi |l conduct an

i nspection of all food,
spi ces and condi nents.
Open containers will be
di sposed of under his
direction. Stock that
remains in a serviceable
condition will be
returned to stores.

Al'l equi pnrent and
utensils will be
t hor oughl y cl eaned,



di si nfected and prepared
for storage. Particul ar
care will be taken to
prevent vermn (i.e.,

i nsects) frominvading
packi ng cont ai ners.

4.4 Al dining facility
equi pmrent will be packed
and tagged for storage.

4.5 All operating records of
the Dining Facility wll
be forwarded | AW NAVMED
| NST 10110 Seri es.

5.0 OPERATE GALLEY

5.1 PREPARE FOOD PREP 5.1 Obtain appropriate B-
rats menu- dr af t
wor ksheet ( TAB G 8).

5.1. ACbtain appropriate pre-
printed Food
Preparation Wor ksheet
(TAB G3, G4).

5.1.BIf pre-printed worksheet
i s unavail abl e, obtain
and prepare a copy of
TAB C-2., follow ng
procedures in TAB C- 2.

NOTE: For neal conputation, anbul atory patient neals are
equal to staff neals.

5.1.C Obtain appropriate
signatures | AW TAB C-

2.
5.2 PREPARE MEAL 5.2. ACbtain partially
conpl et ed Food
Preparation
Wor ksheet . (TABs G 3,
and G 4)

5.2. B Assenbl e subsi stence
itenms | AW TAB C- 2.

5.2. CDeterm ne equi pnmrent and
12



utensil requirenments
and acquire said itens.
(See TAB C- 3)

5.2.D Fol | ow Food Preparation
Wor ksheet gui dance for
patient and staff

requi renents.

5.2. E Prepare nenu itenms | AW
Food Preparation

Wor ksheet .
5.3 SERVE MESS DECKS MEALS 5.3. A Assenbl e serving
l'ine equi pment | AW
TAB C- 4.

5.3.B Pl ace prepared dining
room menu itenms on
serving line | AW
desi gnat ed nenu.

5.3.CServe nenu itenms | AW
Armed Forces Reci pe

Card gquantities.
5.4 BREAK DOWN SERVI NG 5.4. ARenpbve nenu itenms from
AREAS serving line. Discard

| AW NAVMED P- 5010.

5.4.B Deliver soiled serving
i ne equi prent and
utensils to
scul l ery.

5.4.C Di sconnect/ shut down
equi pment not in use.
(See TAB C-3)

5.4.D Sanitize additional
Gal | ey equi pnent and
utensils | AW NAVMVED P-
5010. (See TAB C-3)

5.4. E Log di screpanci es using
format in TAB G 10.

6.0 OPERATE MESS DECKS
6.1 MEAL HOURS 6.1. A
13



6.2 MNMESS DECKS SCHEDULI NG
use

for other

pur poses

Di vi ne

Services, etc).

6.3 COFFEE/ BEVERAGE MESS
cof f ee,
fruit punch
avai l able in the
decks 24 hours/ day.

14

6.2. A Accept requests for
of dining room

t han feedi ng

(neeti ngs,

6. 2. B Obt ai n:

| nt ended use.

Hour s of use.

Number of users.
Speci al requirenents.

6.2. CLog requests.

6. 2. D Aut hori ze requests as
appropri ate.

6. 2. E Advi se requestors of:

- Schedul e.

- Required tine to
vacat e.

- Clean-up requirenents.

6. 2. F Request DFA to resolve
conflicts.

6.3. A At a nini num
wat er, and
will be
nMess

6. 3. BLocate at end of dining
area, so as not to
di srupt schedul ed
neeti ngs.

6. 3. C Cof f ee/ beverage ness
be avail abl e at
times.

6. 3. DIndividuals utilizing
cof f ee/ beverage ness
keep area cl ean
pol i ced.



6.4 ADM NI STRATI VE 6.4. AEnter dining area from
PROCEDURES FOR MEALS front of tent.

6.4.B Obtain required
si gnature on neal
signature record (TAB
G 7) at entrance to
gall ey area as to
category (enlisted,
officer). Per diemrates
charged, if any, will be
| AW NAVHOSP 10110. 2A.

6.4.C Signature record entry
wll identify messing
status e.g.,
subsi st ence-i n- ki nd,
of ficer, surcharge, per
diem etc.

6.4.DEnlisted personnel wll
be entitled to
subsi st ence-i n- ki nd.

6. 4. E BAS aut horized to
of ficers assigned to
field duty will be
reduced by checkage. As
a result, cash sales
will be mniml.

6.5 MESSI NG PROCEDURES 6.5. AProceed through center

corridor picking up
tray and silverware.

6.5.BExit left or right
t hrough serving |ine.

6.5. CProceed back to dining
area through exterior
corridor.

6. 5. D Make beverage sel ection.

6.5. EFind table.

6.5. F Reenter line for
seconds.

6.6 TRAY BUSSI NG 6. 6. ARenove tray fromtable.
15



6.6.B Proceed to scullery at
end of dining area.

6.6. CPlace soiled paper in
desi gnat ed cont ai ner.

6.6.D Scrape liquid and solid
waste into designated
cont ai ners.

6.6. E Stack trays and cups in
desi gnat ed ar ea.

6.6.F Pl ace silverware in pre
soak sol ution.

6.6. GExit area.
NOTE: Mess specialists will enforce order and cl eanli ness.

6.7 MESS DECK SECURI TY 6.7 Mess Deck MAA will:
AND ADM NI STRATI ON
6.7. ARegul ate all traffic.

6.7.B Ensure rapid table
t urnover.

6. 7. C Supervise sanitation
procedures for dining
ar ea.

6.7.D lnspect food service
per sonnel .

6.7.E Maintain order in dining
facility.

6. 7. F Conduct inventories of
utensils and ensure
suf ficient anmpbunt
avai l abl e.

7.0 OPERATE WARD SERVI CE

7.1 CONDUCT NON- AMBULATORY 7.1 Obtain diet roster (TAB
PATI ENT ORDERI NG G 1l). For detailed
PROCEDURES procedur es concerni ng

diet roster, see
TAB C-5.

16



7.1. AVard personnel will call

i n nourishment requests
and pick up. (See TAB
C- 14)

7.1.B Tube feedings will be

ordered on suppl enent al
nouri shnent request (TAB
G 2).

7.1.CWards will make di et

7.2 OPERATE NON- AMBULATORY 7.2
PATI ENT MEAL ASSEMBLY

changes by calling food
service two hours prior
to the nmeal period.

Assenbl e i nsul at ed
cont ai ners.

7.2. A Pack insul ated

7.3 DI RECT NON- AMBULATORY 7.3
PATI ENT MEAL DI STRI BUTI ONS
AND RETRI EVAL

contai ners | AWTAB C-6.

Cbtain transportation
from Public Works
Depart nent.

7.3. A Load contai ners on

transportation in
foll owing order: Ward
1, 3, 5, 7, 6, 4 and 2.

7.3.BDeliver to wards.

7.3.C Unl oad containers in

foll owing order: ward
2, 4, 6, 7, 5, 3 and 1.

7.3.DDeliver and retrieve

patient meals | AW TAB
C- 6.

7.3.EPlate and distribute

8.1 OPERATE SCULLERY 8.1

17

patient meals | AW TAB
C- 6.

Fol | ow manua

di shwashi ng procedures
NAVMED P-5010-1, Chap. 1-
12(2)



NOTE: Insert lighted M 2 burner under sink to raise final

rinse

tenmperature to 180 degrees.

8.2 PRIORITY SCULLERY
used PROCEDURES
t he
priority:

utensils

8.3 GALLEY OPERATI ONS

8.1.AUse field sanitation
batteries as workl oad
dictates and in case of
an energency. See Mess
Speci al i st 1st/ Chi ef,
Chapter 9, Speci al
Feedi ng Operati ons,
Fi el d D shwashi ng.

8.2 The scullery will be
to wash itenms in
foll ow ng

First: Patient utensils.
Second: Galley utensils.
Third: Mess Deck

8.2.AAny itens that cannot be
accommodat ed by the

scullery will be
sanitized by using field
batteries.

8.3.AStrictly observe
sanitary precautions and
pr ocedur es when
preparing and serving
food see NAVMED P-5010-1
Chapter 1, Section 6.

8. 3. B Observe equi pnent
precauti ons and
procedures contained in
Mess Specialist 3 and 2,
Mess Specialist 1 and
Chi ef equi pnment section.

8.4 DI NI NG AREA OPERATIONS 8.4 O(bserve sanitary

precauti ons and
procedures see NAVMED P-
5010-1, Section 8, 1-72

8.4. A Observe equi pnent
precauti ons and

18



procedures contained in
TAB F-9, Mess Speci ali st
1st @ Chi ef, Equi prment
Secti on.

8.5 HOUSEKEEPI NG 8.5 Observe sanitary
precauti ons and
procedures contained in
NAVMED P-5010-1, Section

8, 1-75.
9.0 STOREROOM OPERATI ON
9.1 UNPACK DESI GNATED 9.1 Identify subsistence
CRATES crates by col or and
nunmber. Each have
packi ng slips
listing contents.

9.1. A Using packing slips,
unpack crates according
to nenu cycle.

NOTE: Unl oad | SO containers with forklifts.

9.1. B Use subsistence
requi sition docunents
TAB G5, G6to
differentiate anong
subsi stence itens
required.

9.1. C Make breakouts directly
to the galley and record
on subsi stence | edgers
TAB G- 8. (See TAB C-16
for procedure.)

9.1.D MM will serve as Jack

of the Dust.
9.2 | SSUE DOCUMENTS 9.2 Use TABs G5 and G 6
subsi stence
requi sition docunent
to request and record

i ssues.

9.2. ADeliver issue to watch
capt ai n.

19



9.3 STOCK CONTROL 9.3 MAA will:
( NON- SUBSI STENCE)
9.3. Alnventory stocks and
det erm ne
non- subsi st ence
requirenments
weekl y.

9.3.B Submt requirenents on a
DD- 1250 requisition to
Food Service O ficer.

9. 3. CRequi sition | AW Chapt er
10.

9.4 STOCK CONTROL 9.4 Deternine requirenents.
SUBSI STENCE

NOTE: Maintain 30 day supply of subsistence.
9.4. AOrder | AWTAB C- 16.

9.5 DAILY BREAKOUT 9.5 Obtain conpleted food
PROCEDURES preparation work
sheet s for regul ar
and nodified diets.

(See TABs G 3,
G 4)

9.5. ADeterm ne nunber of
portions to be prepared
for follow ng day nmenu.

(See TAB C-2)

9.5. B Obtain subsistence
requi sition docunents
for staff and patient
menus. (See TABs C-5, G
6)

9.5.CWatch captain wll:

- Determ ne
requi renents.

- Compil e ampbunts on

subsi st ence
requi sitions

docunent s from
previ ous totals.

- Sign and turn into

20



Jack
0800

H. STANDARD OPERATI NG PROCEDURES:

. CLIN CAL POLI CI ES/ GUI DELI NES:

J. STANDARDS AND JOB DESCRI PTI ONS:

K. DOCUMENTATI ON

1. Ref er ences

2. For ms

21

of the dust by

each day.

- Make breakout by 1600
for follow ng day.

See

See

See

See

See TAB C, page 24.

TAB D,
TAB E,

TAB F,
TAB G,

page 70.
page 74.

page 90.
page 91.



ASSI GNVENTS BY BI LLET SEQUENCE CODE

TAB A

DEPARTMENT: FOOD SERVI CE DEPARTMENT

BI LLET
NUMBER

24029
24049

24019
24039
24059
24061
24063
24065
24079
24081
24083
24085
24087
24099
24101
24103
24105
24119
24121
24122
24123
24124
24125
24126
24127
24129
24131
24133
24135
24137
24139
24141
24142
24143
24145
24147
24149
24151
24153

TITLE

HEAD, FOOD MNGT
DI ETI CI AN

GALLEY FOREMAN

RANK/
DESI GNATOR

2300
2300

0000/ M5

ASST GALLEY FOREMANOO0OO/ C

GALLEY WATCH

GALLEY WATCH

GALLEY WATCH

GALLEY WATCH

MESS ATTENDANT
MESS ATTENDANT
MESS ATTENDANT
MESS ATTENDANT
MESS ATTENDANT
MESS ATTENDANT
MESS ATTENDANT
MESS ATTENDANT
MESS ATTENDANT
MESS ATTENDANT
MESS ATTENDANT
MESS ATTENDANT
MESS ATTENDANT
MEAT & PRODUCE
MESS ATTENDANT
MEAT & PRODUCE
MESS ATTENDANT
MESS ATTENDANT
MESS ATTENDANT
MESS ATTENDANT
MESS ATTENDANT
MESS ATTENDANT

0000/ M5
0000/ M5
0000/ M5
0000/ M5
0000/ M5
0000/ M5
0000/ M5
0000/ M5
0000/ M5
0000/ M5
0000/ M5
0000/ M5
0000/ M5
0000/ M5
0000/ M5
0000/ M5
0000/ M5
0000/ M5
0000/ M5
0000/ M5
0000/ M5
0000/ M5
0000/ M5
0000/ M5
0000/ M5
0000/ M5
0000/ M5
0000/ M5
0000/ M5
0000/ M5
0000/ M5
0000/ M5
0000/ M5
0000/ M5
0000/ M5

22
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WATCH BI LL FOR FOOD SERVI CE DEPARTMENT
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TAB C-1
PRE- OPERATI ONAL PROCEDURES

A. Day 1 - Arrival of the Air Detachnent.
1. The FSO will:
(a) Meet and discuss with the CEC officer concerning

the plans for |ocating the | SO containers belonging to the
Food Service Departnment.

(b) Fam liarize hinself with the area to check the
possibility of procuring fresh or frozen food provisions from
local or mlitary sources.

(c) Brief the MSLPO and the MAA concerning feeding the
AD crew, receiving the MS personnel and erecting the dining
facility.
(d) Establish local instructions and policies.
2. The MSLPO wil|l:

(a) ldentify the containers belonging to the Food
Service Departnent and assist in positioning sane.

(b) Plan for the erection of the dining facility.

(c) Discuss with the MAA on plans for feeding the AD
crew.

(d) Assign nanes to the watchbill. Obtain list of MS
personnel fromthe FSO

(e) Review the NAVSUP 436 and draft the 10-day nenu
3. The MAA will:

(a) Locate the 3-day supply |ISO container and breakout
needed itens for feeding AD crew.

(b) Establish procedures with the Public Works
Departnment for drawi ng fuel, staging of garbage/trash and
initial testing of M burners.

(c) Prepare all maintenance | ogs for M2 burners,

i mmer si on heaters and refrigerators.
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(d) Feed the AD crew.
B. Day 4 - Arrival of the Advance Party.
1. The FSO will:
(a) Meet and wel cone the MS personnel.

(b) Discuss about status report with the Assi stant
Food Service O ficer if one is arriving.

2. The MSLPO wi | |:

(a) Direct and assist MS personnel in expeditious
check in.

(b) Announce pertinent information such as bunking
assignnment, watchbill, policies and instructions, etc.

(c) Meet with key personnel such as, all watch
captains or first classes to brief on planned erection of the
dining facility.

3. The MAA will:
(a) Provide MREs for the Advance Party.
(b) Check with the FSO for possible use of signature
| ogs, NAVSUP form 1090 or the policies in collection of
noni es.

(c) Supervise the opening, inspecting and sight
i nventorying of provisions and equi prment.

(d) Coordinate with the CBs on the erection of the
dining facility and supervising the actual operation
pertaining the MsSs.

(e) Muster the MS division personnel.

(f) Oversee the initial operational testing of all M
burners and i mrersion heaters and post results noted in the
| ogs.

C. Erection of the dining facility - prior to opening.
1. The FSO will:

(a) Confer with the CO and the Director of
Adm ni strative Services for instructions and advi ses.
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(b) Establish policies and procedures with the Head
Nurse for feeding patients.

(c) Appraise all hands of all pertinent devel opnent.
2. The Assistant FSO will:

(a) Review the special diet provisions of the NAVSUP
436 to adapt it with possibl e usage.

(b) Discuss desired and arrangenent made with the Head
Nur se about procedures in feeding patients with MSLPO, MAA and
wat ch capt ai ns.

(c) Supervise the erection of the dining facility and
all preparations for opening day, e.g. inventorying food
provi si ons and equi pnment.

3. The MSLPO will:

(a) Inprovise neans to feed the crew with prepared
meal s when feasi bl e.

(b) Supervise, direct and coordinate all activities in
erection of the dining facility.

(c) Ensure that all records and returns are prepared
properly.

4. The MAA will:

(a) Be responsible for the proper equipping the dining
area and the scullery.

(b) Brief his section on the operation of the
scul l ery.

(c) Provide a bulletin board for display of watchbill,
gquarters instructions, policies, bunking assignhnents, etc.

(d) Supervise the overall inventory of food and
supplies by all hands.

(e) Breakout necessary food itenms requested for
openi ng day.

(f) Have all silverware, chinaware and small
equi pnments sanitized before regul ar usage.
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(g) Ensure the mess deck crew is prepared and trained
for procedures in preparing for the neals.

5. The Section Leaders/Watch Captains will:

(a) Ensure that the galley and the food preparation
area i s ready and equi pped.

(b) Meet with their sections to announce or train for
the normal operation of the galley and food prep space.

(c) Test and sanitize all electrically operated
equi prment .

(d) Check the nmenu and prepare requisition records to
be submtted to the MAA after approval by the Assistant Food
O ficer.

(e) Review the food preparation worksheets prepared by
the MSLPO prior to requisitioning and check the possibility of
preparing dietary neals.

6. All hands:

(a) Check and read all pertinent information posted on
the bulletin board, such as watches and quarters.

(b) Verify assigned task and assist in the erection of

the tentage and famliarize thenselves to their assigned
spaces in preparation for openi ng day.
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TAB C-2
SUBSI STENCE REQUI REMENTS

A. PURPOSE: Determ ne requirenments for subsistence itens.

B. DEFINITION:. A summary of itens and candies to be prepared
to neet nessing requirenents.

C. EQUI PMENT, FORMS, AND SUPPLI ES REQUI RED

1. NAVSUP 436 B-Rations (TAB F-8).

2. Food Preparation Wrksheet (TAB G 3).

3. Modified Diet Food Preparation Wrksheet (TAB G 4).
D. CRITERIA:

Food Preparation Wrksheet is prepared and enpl oyed
accurately and in such a manner as to schedule daily work
routines in food preparation areas.

E. STEPS:

1. Use pre-prepared FH NAVSUP 1092 (B-rations) to
conpl ete food preparati on worksheet.

2. Enter subsistence itens, recipe card nunbers,
activity, day and date to be acconpli shed.

3. Conplete portions to prepare, instructions,
preparation and cooking times, and nunber of batches to be
conpleted by anticipating usage. Meals nust be annotated as
to nodified vs regular patient neals, or staff dining room
nmeal s.

4. Watch captain nust, upon conpletion of neal, conplete
portions left and coments col um.

5. The watch captain and master at arns will enter for
meal s al |l owed, predicted and actual counts.

6. The modified diet entries will reflect the sum of al
modi fied diets ordered on ward rosters.

7. Obtain signatures from person responsible for each
functional area.
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TAB C-3
EQUI PMENT AND UTENSI L NEEDS

A. PURPOSE: To establish equi pnent and utensil needs, and to

mai nt ai n enough equi pnmrent and utensils on board to satisfy
requi renents.

B. DEFINITION:. N A

C. CRITERIA: NA
D. STEPS:

1. Review Arnmed Forces receipt cards. Equi pnent and
utensil requirenments for each item are designated on card.

2. Use New Harvest Eagle Kitchen Facility Techni cal
Manual . (See TAB F-11)
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TAB C-4
MESS DECK MEAL ASSEMBLY
A. PURPOSE: To establish procedure for assenmbly of ness deck
neal s.

B. DEFINITION:. N A

C. CRITERIA: N A
D. STEPS:

1. Obtain necessary (M 2) eagle burners, ignite and set
into position on the serving line as directed by watch
capt ai n.

NOTE: Follow specific procedures for burners | AW TAB F-12.

2. Place designated nenu itens into utility pans as
directed by recipe cards.

3. Place pans on line in follow ng sequence:
(a) First: Entree
(b) Second: Starch
(c) Third: Vegetables
(d) Fourth: Bread
4. Place dessert on table next to bread.

5. Watch captain will obtain necessary utensils for
correct usage and portion size.

6. Place condinments in containers in dining room
Condi ments are contai ned on Food Prep Worksheet.

7. Fill jugs with beverage for use in mess decks.
8. Obtain trays and silverware and place in ness deck.

9. Watch captain will assign a Mess Specialist and a cook
to serve patrons.

10. An additional cook will back up both lines to refill
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itens needed.
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TAB C-5
ORDERI NG NON- AMBULATORY PATI ENT MEALS
A. PURPOSE: To stipulate specific uniformrequirenments for
ordering nmeals for bed-ridden patients.

B. DEFINITION:. N A

C. CRITER A

Non- anmbul atory patient neals are ordered accurately and on
time.

D. STEPS:

1. The Wards will:
(a) Prepare a ward diet roster (TAB G 1) by 0400 each
day. Supplies of rosters nust be maintained on each ward and
may be obtained from Operating Managenent Services.

(b) Conplete formas indicated, providing at m nimum
patient name, assigned bed and diet order.

(c) Enter any special requirenments as indicated.

(d) Make diet changes by calling food service.
Changes will be accepted up to:

(1) 0400 for breakfast.
(2) 0900 for lunch.
(3) 1400 for supper.
2. The MAA is responsible for receiving orders of patient
meals. His pool of junior MS's such as the M/i mrersion
heater MS's will be assigned to deliver and retrieve.

(a) The MAA will obtain instructions fromthe FSO or
Assi stant FSO, if any.

(b) Normally, orders by phone or locally prepared
forms may be used to order neals by the ward nurse.

(c) Orders will be received only within the hours
speci fi ed.
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(d) As soon as orders are received, the MAA wi ||l
notify the watch captain for the nunmbers and characteristics.

3. The watch captain of the section is responsible for
preparing the nmeals. The watch captain wll:

(a) Verify the orders for accuracy fromthe MAA and
any special instructions fromthe FSO or Assistant FSO.

(b) Request for energency breakout fromthe Jack of
t he Dust, w thout approval from anyone, any special food
conmponents.

(c) Prioritize the preparation of patient neals to be
ready and staged at tines specified.

(d) Ensure proper containers, such as thernos and
insul ated jugs, are used. Ensure all utensils, dinnerware,
napki ns, etc. are included.

(e) Assign one of the galley cooks to assist, collect
ward roster and supervise in the delivery and retrieval.

(f) Notify the MAA when the neals are staged and
ready.
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TAB C-6
PATI ENT MEAL ASSEMBLY

A. PURPOSE: To establish procedures for assenbling non-
anbul atory patient neals.

B. DEFINITION:. N A

C. CRITERIA: NA
D. STEPS:

1. Check Food Preparation Wrksheet to determ ne anmount
required for each ward.

2. ldentify separate containers for nodified and regul ar
di ets.

3. Pre-heat insulated canisters and hot beverage
containers by placing hot water in containers for 3-5 m nutes.
Pour out water before filling.
4. Fill each conpartnment in a three conpartnment insul ated
cani ster with proper amount for each ward; 1l-entree, 2-starch,
3-veget abl es. Cover contai ners.

5. Obtain utensils, silverware, trays, cups, napkins for
each ward. Place in a 4 inch insert with cover for delivery.

6. Fill beverage containers.

7. Assenble bread, dessert and necessary condinents in a
4 inch insert with cover for delivery.

8. Load containers for delivery to wards in follow ng
order:

Ward 1
Ward 3
Ward 5
Ward 7
Ward 6
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9.

Wward 4
Wward 2

Assign two Mess Specialists for

38

del i very.



TAB C-7
WARD DELI VERY AND RETRI EVAL SCHEDULE/ PROCEDURE
A. PURPOSE: To pronul gate uniform procedures to acconplish
non- anbul atory patient neal service.

B. DEFINITION:. N A

C. CRITERIA: NA

D. STEPS:

WARD DEL| VERY Pl CKUP
NUMBER T VE T VE
BREAKFAST
2 0530 0630
4 0540 0640
6 0550 0650
7 0600 0700
5 0610 0710
3 0620 0720
1 0630 0730

L UNCH
2 1030 1130
4 1040 1140
6 1050 1150
7 1100 1200
5 1110 1210
3 1120 1220
1 1130 1230

DI NNER
2 1630 1730
4 1640 1740
6 1650 1750
7 1700 1800
5 1710 1810
3 1720 1820
1 1730 1830

1. Two Mess Specialists will be assigned at each neal to
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deliver and serve patient neals. Each M5 will be assigned
responsibility for specific wards.

(a) MS #1 is responsible for Wards 1, 5, 6, and 2.
(b) MS #2 is responsible for Wards 3, 7, and 4.

2. \When the delivery vehicle arrives at each ward, the

responsi bl e Mess Specialist will notify the responsi ble Charge
Nur se.
3. Each Ward Charge Nurse will assign a staff corpsman to

assi st during neal periods.

4. The responsible HMand MS will unload all gear
required for each respective ward and carry it into the ward.

5. As each ward is delivered, the vehicle will npve on to
the next ward in sequence.

6. On the ward, the MS wll
(a) Set up a nmeal assenbly I|ine.

(b) Portion itenms required to support each diet
ordered on the roster.

(c) Leave the remaining material set up on the ward.
(d) Proceed to the next assigned ward.
7. On the ward the HM wi | | :

(a) Present and hold the necessary trays for each
patient while the MS portions the neal.

(b) Deliver the meal to the appropriate patient.
(c) Di spense appropriate beverages.

(d) Di spense any remi ning food consistent with
specific diet orders.

(e) Retrieve soiled gear.

(f) Stage soil ed gear adjacent to the exit vestibule
for subsequent pick up by Ms.

8. Upon conpl etion:
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(a) Mess Specialist 1 retrieves soiled ness gear from
Wards 3, 7, and 4.

(b) Mess Specialist 2 retrieves soiled ness gear from
wards 1, 5, 6, and 2.

9. Assigned vehicle will pick up soiled ness gear and
deliver to scullery.

10. Assigned Mess Specialist 1 and 2 will assist in
scul lery clean up of soiled ward gear.

11. Wash, rinse, and air dry ward ness gear.

12. The MAA will ensure the pronpt delivery of the neals.
He will:

(a) Establish procedure with the public transportation
for a vehicle to be ready and avail able at tinme specified.
Provi de the vehicle.

(b) I'n a rotational basis, assign a junior MS to pick
up and deliver neals to the 7 wards in the order specified.

(c) The senior MS will collect all ward rosters from
the duty HM or ward nurse who signs for receipt of neals.

(d) Assist the Duty HMin feeding the patients by
di shing out the food to each pl ate.

13. The MAA is responsible for the retrieval of the
soi |l ed gear through his MS detailed to deliver. He wll
ensure:

(a) The detail returns to the first ward food was
delivered to and begin to pick up. Proceed as in sequence of
del i very.

(b) Return to the scullery and scrape/enpty all the
used equi pnment ready to be washed and saniti zed.

(c) Submt signed ward rosters to the MAA for record
keepi ng and accounting purposes.
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TAB C-8
REQUI RED FI LES, RECORDS, AND LOGS

A. Accountability file. The accountability file nmust be
establi shed by the food service officer, on the first day of
the accounting period to maintain security of all accountable
transacti ons and substantiating accountabl e docunents. The
accountability file nmust be kept under | ock and key by the
accountable officer. At the end of the quarter, the docunents
inthis file becone the hospital's retained returns for the
period, with the exception of the rough inventory which wll
remain in

the accountability file until the next rough inventory is
made.

1. Oiginal of Food Item Report/ Master Food Code Li st
(NAVSUP Form 1059) or Food-item Request/Issue Docunent (NAVSUP
Form 1282) daily issues to the general nesses.

2. Copy of each receipt docunent with storeroom
st orekeeper's signature.

3. Oiginal NAVSUP Form 1282, or NAVSUP Form 1059, for
daily sales of food itenms to private nesses.

4. Oiginal of Ration and Sal es Report (NAVSUP f ORM 1357)
covering entire sales for the nonth fromthe general ness.

5. Copy of each transfer docunent with "Proof of
del i very" signature.

6. Copy of GPLD (Governnment Property Lost or Damaged)
Survey Certificate (DD Form 2090).

7. Copy of Report of Survey (DD Form 200).

8. Oiginal of Expenditure Log (Loss w thout Survey)
( NAVSUP Form 1334.)

9. Oiginal of smooth inventories and rough inventory
sheet s.

10. Copy of NAVSUP Form 1059 sunmari zing quarterly issues
to the general ness.

11. Copy of Special Meals Report (NAVSUP Form 1340).
12. Food Preparation Wrksheet (NAVSUP Form 1090 (Ashore
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only)).

13. Original of NAVSUP Form 1059 or NAVSUP Form 1282 -
| nventory Quantity Adjustnent Sheet.

B. Menu file.

1. Oiginal Enlisted Dining Facility Menu (NAVSUP Form
1080) for the past six nonths.

2. Food-preparation Wirksheet (NAVSUP Form 1090) for the
past twelve nonths.

C. Ration credits file. (This file beconmes part of the
retained returns at the end of the quarter.)

1. Oiginal Recapitulation of Meal Record (NAVSUP Form
1292).

2. Oiginal of Sale of Enlisted Dining Facility Meals
( NAVSUP Form 1046) .

3. Local cash sales of neals record/form

D. Expenditure invoices file. (This file is maintained for
the conplete fiscal year.)

Copy of each docunent assigned an expenditure invoice
nunber .

E. OQutstanding requisitions file. (This file is maintained
for the conplete fiscal year.)

Copy of each outstanding requisition.

F. Conpleted requisitions file. (This file is maintained for
a complete fiscal year.)

Copy of each conpl eted requisition.

G Incomng material file. (Maintained by storeroom
st orekeeper until receipt of material.)

Copy of each docunent placed on order.

H. Receipts. (This file beconmes part of the returns for the
Navy Food Service Systens O fice at the end of the quarter.)

Original of monthly Summary of Material Receipts
/| Expendi tures ( NAVCOWMPT Form 176).
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|. Receipts with charge file. (This file becomes part of the
returns at the end of the quarter.)

Copy of each docunent covering receipts from purchase,
Navy Stock Account supply activities, and stores.

J. Receipts without charge file. (This file beconmes part of
the returns at the end of the quarter.)

K. Cash sales file. (This file is used to prepare billing
docunments at the end of each nonth.)

Copy of NAVSUP Form 1282 and NAVSUP Form 1059 coveri ng
daily sales of food itenms to private nesses.

L. Qutstandi ng purchase orders file. (This file is
mai nt ai ned for the conplete fiscal year).

Copi es of each outstandi ng purchase order.

M  Conpl eted purchase orders file. (This file is maintained
for the conplete fiscal year).

Copy of each conpl eted purchase order with dealer’'s bil
i nformation.

N. Transfers with reinbursenent file. (This file becones
part of the returns at the end of the quarter.)

Copy of each docunent covering transfers to supply
activities.

O. Transfers without reinbursement file. (This file becones
part of the retained returns at the end of the quarter.)

Copy of each docunent covering transfer between genera
messes and of conbat neal s.

P. Surveys' file. (This file becomes part of the returns for
Navy Food Service Systens O fice at the end of the quarter.)

Originals of DD Forns 200 and 2090 for surveys.
Q Additional docunent not filed but prepared at end of
quarter. (This docunent becones part of the returns for Navy
Food Service Systenms Ofice at the end of the quarter.)

Original NAVSUP Form 1059 summari zing issues to the
general nesses.

44



R. Records. (These records are naintained on a quarterly
basis. They then becone part of the retained returns.)

1. NAVSUP Form 367, Record of Receipts and Expenditures.

2. NAVSUP Form 335, Subsistence Ledger. (This record is
mai nt ai ned on a perpetual basis.)

3. NAVSUP Form 338, Enlisted Dining Facility Control
Record.

S. Logs.

1. Requisition Log (NAVSUP Form 1336), with columms for
date, serial, source, and date received. (This log will be
filed as part of the retained return.)

2. Refrigerator Log. (This log will be retained for a
period of one year.)

3. Expenditure Invoice Log, with colums for date,
seri al,
description, anount, and date conpl et ed.

4. Cash Meal Paynment Book (DD Form 1544) for afloat and
ashore units. (This book will be filed as part of the
retained returns.)

5. Acceptability Log.

T. Retained returns.

1. Reference: Disposal of Navy and Marine Corps Record,
Parts Il and I11.

2. Subsistence returns and rel ated account papers
retai ned:

(a) One year for afloat activities.

(b) Two years for ashore activities.
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TAB C-9
DOCUMENT DI STRI BUTI ON

A.  NAVSUP Form 1292 (Ashore).

Original - to ration credit file until replaced by nonthly
NAVSUP Form 1292.

B. NAVSUP Form 1292 (Ashore)(daily).

. Original - to ration credit file until replaced by
nmont hl y NAVSUP Form 1292.

2. Copy - to |eading nmess managenent speciali st.
C. NAVSUP Form 1292 (Ashore)(nonthly).
Original - to ration credit file.

D. NAVSUP Form 1358, Enlisted Dining Facility Operating
St at ement .

1. Oiginal - to Navy Food Service Systenms Ofice with
returns.

2. Copy - to Navy Food Service Systems O fice with
returns.

3. Copy - with retained returns.

4. Copy - Navy Supply Corps School (end of fiscal year
only).

E. DD Form 11155, Order for Supplies or Services/Request for
Quot ati on.

1. At time of order.
(a) Original - to vendor.

(b) Copy - to storeroom storekeeper or issue room
st orekeeper incomng material file.

(c) Copies - to outstandi ng purchase orders file.
2. At time of receipt.
(a) Copy - with storeroom storekeeper's or issue room
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st orekeeper's signature to accountability file.

(b) Copy - with inspector's original signature under
| ock and key.

(c) Copy - with inspection information to records
keeper for posting - then to receipts (with charge) file.

(d) Other copies - returned to outstandi ng purchase
orders file awaiting receipt of dealer's bill.

3. At time dealer's bill forwarded for paynent.

(a) Copy - with inspector's original signature to Navy
Regi onal Finance Center with dealer's bill.

(b) Copy - to Navy Regional Finance Center with
dealer's bill.

(c) Copy - to Navy Food Service Systenms Ofice with
returns.

(d) Ot her copies - nmoved from outstandi ng purchase
orders file to conpl eted purchase orders file - top copy
marked with dealer's bill informtion.

F. DD Forns 200 and 2090, Surveys.

1. Oiginal - to survey file (forwarded to the Navy Food
Service System O fice with returns).

2. Copy - to accountability file.
3. Copy - to expenditure invoices file.

4. Copy - to storeroom storekeeper or issue room
st or ekeeper.

G, NAVSUP Form 1334, Expenditure Log (Loss w thout Survey).

1. Oiginal - to accountability file (to the Navy Food
Service Systens O fice with returns).

2. Copy - to retained returns.
H.  NAVSUP Form 1046, Sale of Enlisted Dining Facility Meals.
Original - to rations credits file..
DD Form 1544, Cash Meal Paynent Book.
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When conpleted, will be retained by the designated control
of ficer.

J. NAVSUP Form 1282, or NAVSUP Form 1059, Daily issues to
general ness.

1. Oiginal - to accountability file.

2. Copy - to storeroom storekeeper or issue room
st orekeeper (for NAVSUP Forms 209 if used).

3. Copy - to recordskeeper for posting.

K. NAVSUP Form 1059, Quarterly summary of issues to general
ness.

1. Oiginal - to Navy Food Service Systenms Ofice with
returns.

2. Copy - with retained returns.
L. NAVSUP Form 1059, Snooth I|Inventory.

1. Oiginal - to accountable officer.

2. Copy - to storeroom storekeeper.

3. Copy - to Navy Food Service Systenms O fice when
overi ssue occurs and upon relief, and original wll be
retai ned by accountable officer.

M  Local rough inventory.
Original - to accountable officer.

N. NAVSUP Form 1080, Enlisted Dining Facility Menu.

1. Oiginal - to food service officer, commandi ng officer
for approval; then to nmenu file.

2. Copies - (as required) to various bulletin boards and
gal | ey spaces.

O NAVSUP Form 1092, Menu Draft.

Original - used to prepare smooth nmenu after approval by
food service officer, retain for use in preparing daily Food
Preparati on Wor ksheet (NAVSUP Form 1090), then may be
destroyed.
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P. NAVSUP Form 1282, Daily Sales of Food Items to Private
Messes (afl oat and when the food service officer has control
of NSF stocks).
Q NAVSUP Form 1059.

1. Oiginal - to accountability file.

2. Copy - to cash sales file (attached to covering NAVSUP
Form 1357 at the end of the nonth).

3. Copy - to general mess treasurer after sale.
R.  NAVSUP Form 1282, Daily sales of food itenms to private
messes (when officer other than the food service officer has
control of NSF stocks).
S.  NAVSUP Form 1059.

1. Oiginal - forwarded to supply officer for billing and
col |l ection.

2. Copy - to recordskeeper for posting.
T. NAVSUP Form 1357, Ration and Sal es Report.
1. Oiginal - to accountability file.
2. Copy 1 - to Navy Food Service Systens O fice.
3. Copies 2, 3, and 4 - to disbursing officer.
U. NAVSUP Form 1340, Special Meals Report.

1. Oiginal - to Navy Food Service Systenms Ofice with
nmont hl y NAVSUP Forns 1357.

2. Copy - to accountability file.
V. DD Form 1348-1.
1. Oiginal - to receiving activity.
2. Copies (2) - to receiving activity.
3. Copy - to receiving activity and signed by inspector

for receiving activity and returned to the transferring
activity accountability files.
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4.
rei mours

5.

W DD F
DD Form

1.

2.

3.

4,
i nspecto
transfer

5.
6.

Copy - to appropriate (transfers with/w thout
enment) expenditures file.

Copy - to expenditure invoices file.

orm 1348-1 or DD Form 1149 - Transfers.
1348 (6 pt).

Original - to receiving activity.

Green copy - to receiving activity.

Pink copy - to receiving activity.

White copy - to receiving activity and signed by
r for receiving activity and returned to the
ring activity accountability files.

Yel | ow copy - to appropriate expenditures file.

Hard copy (bottom) - to expenditure invoices file.
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TAB C-10
REFRI GERATOR LOG

A. PURPOSE: To provide a chronol ogical record of
refrigerator
tenperatures nonitored at the Fleet Hospital

B. DEFINITION:. A hard-bound |log (record book) containing the
m ni mum essential information required to identify tenperature
fluctuations.

@]

EQUI PMENT, FORMS, AND SUPPLI ES REQUI RED

St andard record book.
D. CRI TERI A:

1. Log nust be updated frequently to ensure that an
accurate and detailed record of tenperatures are maintained.

2. At amnmum it will be updated four tines a day, at
6 hour intervals.

E. STEPS:

1. The front cover nust be marked with the Fl eet Hospital
Unit Identification Code (UC), the title "Reefer Log," and
the date of initial entry.

2. Each set of facing pages will be divided into verti cal
colums. Colums will be |abeled "DATE," "NAME," "TIME, "
"LOCATI ON, " "TEMPERATURE," and action required. (See TAB G
14.)

3. The log will be closed at 2400 each day by drawi ng a
doubl e horizontal |ine beneath the |ast entry.

4. Wen the log is full, it will be closed by marking the
date of the last entry on the front cover.

F. RESPONSI BI LI TY:

Gal | ey Supervi sor.
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TAB C-11
MAI NTENANCE LOGS

A. PURPOSE: All equipnment that are critical to the operation

of the ness will be nonitored with nmaintenance log to
i medi ately affect necessary repair or nmaintenance. Each will
reflect a chronol ogical history of repair status and will be

part of the files submtted with the units in repack during
stand down.

B. DEFI N TI ON: A hard-bound |l og (record book) contai ning
the m nimum essential information required.

C. EQUI PMENT, FORMS, AND SUPPLI ES REQUI RED

St andard record books.

D. CRITERI A

1. Logs nust be updated frequently to ensure that an
accurate and detailed record of nmi ntenance i s maintai ned.

2. At amnmum it will be updated four tines a day, at
6 hour intervals.

E. STEPS:

1. The front cover nust be marked with the Fl eet Hospital
Unit Identification Code (UC), the title "M ntenance Log,"
and the date of initial entry.

2. Each set of facing pages will be divided into verti cal
colums. Columms will be | abeled "NAME OF PERSON TO
CONTACT", "DATE, " "TI ME," "TEMPERATURE, " and " COMVMENT" (any
pertinent comment about the unit that is of any interest on
repairs, deviation in tenperatures citing reason for
consi derable fluctuation such as defrosting and inventory to
avoi d unnecessary concerns. (See TAB G 15.)

3. The log will be closed at 2400 each day by drawi ng a
doubl e horizontal |ine beneath the |ast entry.

4. Wen the log is full, it will be closed by marking the
date of the last entry on the front cover.

F. RESPONSI BI LI TY:
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Gal | ey Supervi sor.
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TAB C-12
M2 BURNER LOG

A. PURPOSE: To provide a chronol ogical record of M2 burners.

B. DEFINITION:. A hard-bound |log (record book) containing the
m ni mum essential information.

C. EQUI PMENT, FORMS, AND SUPPLI ES REQUI RED

St andard record book.
D. CRI TERI A:

1. Log nust be updated frequently to ensure that an
accurate and detailed record of M2 burners are maintai ned.

2. At amnmum it will be updated four tines a day, at
6 hour intervals.

E. STEPS:

1. The front cover nust be marked with the Fl eet Hospital
Unit Identification Code (UC), the title "M2 Burner Log," and
the date of initial entry.

2. Each set of facing pages will be divided into verti cal
colums. Colums will be | abel ed "PERSON TO CONTACT", "DATE",
"TIME", "PROBLEM', "SIGNATURE'. (See TAB G 16.)

3. A local procedure may be to include in the opening
pages information as to what to do in case of fire.

4. The log will be closed at 2400 each day by drawi ng a
doubl e horizontal |ine beneath the |ast entry.

5. When the log is full, it will be closed by marking the
date of the last entry on the front cover.

NOTE: This equipnment is highly unpredictable and handling
wll be restricted only to those who were trained for it.

F. RESPONSI BI LI TY:

Gal | ey Supervisor.
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TAB C-13
| MVMERSI ON HEATER LOG
A. PURPOSE: To provide a chronol ogical record of inmrersion
heat ers.

B. DEFINITION:. A hard-bound |log (record book) containing the
m ni mum essential information.

C. EQUI PMENT, FORMS, AND SUPPLI ES REQUI RED

St andard record book.
D. CRI TERI A:

1. This log is under the cogni zance of the MAA and
mai nt ai ned by the same MS responsible for the M2 burners.

2. Log nust be updated frequently to ensure that an
accurate and detailed record of i mersion heaters are
mai nt ai ned.

3. At amnmum it will be updated four tines a day, at
6 hour intervals.

E. STEPS:

1. The front cover nust be marked with the Fl eet Hospital
Unit Identification Code (UC), the title "Inmersion Heater
Log," and the date of initial entry.

2. Each set of facing pages will be divided into verti cal
colums. Colums will be | abel ed "PERSON TO CONTACT", "DATE",
"TIME", "COMMENT", and "SI GNATURE'. (See TAB G 17.)

3. The log will be closed at 2400 each day by drawi ng a
doubl e horizontal |ine beneath the |ast entry.

4. Wen the log is full, it will be closed by marking the
date of the last entry on the front cover.

F. RESPONSI BI LI TY:

Gal | ey Supervi sor.
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TAB C- 14
MENU FORECASTI NG
A. PURPOSE: To establish procedures for accurately
forecasting production requirenents.

B. DEFINITION:. A summary of itens and quantities to be
prepared to neet nessing requirenents.

C. EQUI PMENT, FORMS, AND SUPPLI ES REQUI RED

1. NAVSUP 1092 B- Rati ons.

2. Food Preparation Wirksheet, TAB G 3.

3. Modified Diet Food Prep Worksheet, TAB G 4.
D. CRITERIA:

Food Preparation Wbrksheet is prepared and utilized
accurately and in such a manner as to schedule daily work
routines in food preparation areas.

E. STEPS:

1. Use pre-prepared FH NAVSUP 1092 (B-rations) to prepare
food preparation worksheet.

2. Enter nenu itemrecipe card nunbers, activity, day and
date to be acconpli shed.

3. Conplete portions to prepare, instructions,
preparation and cooking times, and nunber of batches to be
conpleted by anticipating usage. Meals nust be annotated as
to nodified or regular patient, or staff nmess deck

4. Watch Captain nust:

(a) Upon conpletion of neal, conplete portions |eft
and comments col um.

(b) Enter figures for meals allowed, predicted and
actual counts.

(c) Sign the appropriate part of the form Signatures

of person responsi bl e nust be obtained for each functi onal
section.
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TAB C- 15
SUPPLEMENTAL FEEDI NGS
A. PURPOSE: To prescribe policy and procedures for obtaining
subsistence that is medically required at other than routine

meal peri ods.

B. DEFINITION:. N A

C. CRITERIA: Patients whose clinical conditions require
suppl enental feedings receive sane.

D. EQUI PMENT, FORMS, AND SUPPLI ES REQUI RED: N A.

E. STEPS:

1. The Conbat Zone environnent, austere staffing, limted
storage capability, and absence of single service and/or
i ndi vi dual portion containers dictate that suppl enent al
feedi ng be kept to an absolute m ninum and that each be
physi ci an prescri bed.

2. \When a supplemental feeding is required, the ward
charge nurse wll:

(a) Verify that a chart entry supports the order.
(b) Notify food service by phone of the requirenent,
provi ding patient's name, ward nunber, diet order, and
subsi stence itens required.

(c) Request the tine that the order be ready for pick-
up (not less than 2 hours after request).

(d) Dispatch an individual to pick up the itens at the
agree-upon tine.

3. Food service will:
(a) Accommodat e suppl enental feeding requests.

(b) Obtain required subsistence itens and package them
sui tably.

(c) Release themto the ward representative.
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TAB C- 16
RESUPPLY AND PROCUREMENT
A. PURPOSE: To establish procedures to acconplish resupply
and

procur enent .

B. DEFINITION:. N A

C. CRITERIA: NA
D. STEPS:

1. The Galley Supervisor in consultation with the
storeroom custodi an (MAA) will determ ne and order the
repl eni shnment subsi stence and non-subsi stence itens.

2. The stocking objective for food and non-food will be
the sum of the operating |levels plus a 30 day safety | evel.

3. NAVSUP P-436 (Standard "B" Medical rations) contains
10 day nenu daily breakout requirements for 100 persons,
reci pes, food preparation instructions, weight and cube data,
wat er usage data for food and beverage preparation and a table
of nutrient values for rations.

4. Requisitions for authorized food itens will be
prepared and submtted on DD 1250, signed by Head, Food
Managenment Departnent, | AW Chapter 10.

5. Head, Food Managenent Departnment will submt to Head,
Mat eri al s Managenent for action.
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TAB C- 17
MAI NTENANCE OF GENERAL FI LES
A. PURPOSE: To provide a system for nmaintaining general
files.

B. DEFINITION:. N A

C. EQUI PMENT, FORMS, AND SUPPLI ES REQUI RED: N A.
D. CRITERI A

1. Forns are filed in sequence - file nunber and
chronol ogi cal order

2. Docunents are easily retrievable.

E. STEPS:

1. The senior enlisted person wll:
(a) Assure all correspondence, nessage traffic and
other files are maintai ned | AW SECNAVI NST 5210. 11C St andard
Subj ect Identification Codes.

(b) Maintain any other file as directed by Head, Food
Managenment Depart nment.

2. At amninmum the file will contain:
(a) Departnental Logs.
(b) Mai ntenance Requests.
(c) Supply Requests.
(d) watch Bills.
(e) Notices/Instructions.

F. RESPONSI BI LI TY:

Seni or MS.
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TAB C-18
PROCEDURES FOR DAI LY BREAKOUTS

PURPOSE: Procedures for daily breakouts.
DEFI NI TI ON: N A,

CRITERIA: N A

© o w »

STEPS:

1. The watch captains wll:

(a) Review the NAVSUP Form 1090, Food Preparation
Wor ksheets, to determ ne the items and anpunts.

(b) Fill out the NAVSUP Form 1282, Requisition
Docunment, or a locally prepared form signing at the caption
"Request ed by".

(c) Submt to MSLPO Assistant FSO for approval.

(d) When approved by either person, submt the request
to the MAA's Jack of the Dust for breakout.

(e) When the itenms are issued, he signs on the caption
"Recei ved by".

2. The Jack of the Dust wll:

(a) Breakout the exact itens requested, stage in the
issue roomor the refrigerators.

(b) Have the watch captain or authorized Galley
Assi stant sign the proper line. Turn in the receipts to the
Recor ds Keeper.
3. The Records Keeper will:

(a) Post entry to the NAVSUP Form 335, Subsistence
Ledger, and conpute the bal ance.

(b) File the receipt forns.
4 Energency breakouts will be kept to a m ninmum

Patient nmeal conponents are considered enmergency breakout
since request fromthe wards is usually very close to the neal
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hours. The procedure above should be strictly adhered to when
practi cal .

5. Enmergency breakout approval will be signed/attested by

signatures the day after as a rule, rather than the norm The
FSO may establish local policy on this matter as he sees fit.
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TAB C-19
GALLEY AND FOOD PREPARATI ON PROCEDURES

A.  The MSLPO will:

1. Post the NAVSUP 1090 Food Preparation Wrksheets for
nor mal

operation and notify the watch captains for extra ordinary
instructions as advised by the Dietician.

B. The Watch Captains wll:

1. Review the Food Preparation Wrksheet the day before
to fill out requisitions.

2. Prior to takeover the watch, inspect the galley
spaces, assist the out going watch in securing, notify the out
goi ng wat ch captai n about discrepanci es.

3. Check with the MAA's office for the patients neals.

4. Request for breakout for items to be used for the
patient's nmeals as a matter of priority.

5. Notify the M/Inmrersion MSs for required nunber of
units needed and when needed.

6. Prepare all the entree on the nenu including the fresh
sal ad and except the dessert.

7. Assign fromthe Galley Assistants to supervise the
delivery of the patients neals.

8. Prepare the steamine 30 m nutes before serving by
filling with water to the mark and heating to the recomended
tenperatures. Dress up the line with avail abl e resources.

9. Assign junior MSs to serve on the line providing
instructions, e.g. the size of the portions and placing on the
tray.

10. Constantly observe the M2 burners for safety
concerns.

11. Secure from serving of the neals.

12. Save |eftover food according to the NAVMED P-5010,
chapter 1, and di spose of those itens that are not reusable
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for mdrats.

13. Clean, scrub and performall necessary steps to
turnover the watch to the incom ng section.
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TAB C- 20
SCULLERY OPERATI ONS

A. The scullerymen wll:

1. Check with the public works to establish procedures in
mai nt ai ni ng the plunmbing system and operati on of the grease
trap.

2. Inspect the spaces for sanitary conditions, shelves
and racks dry, sinks scrubbed clean, etc.

3. Designate the staging area by roping off for
col l ecti on of bagged garbage and trash.

4. Place plastic liners in all the garbage receptacles
and mar ki ng each such as for dry and wet, arrange
strategically for conveni ence and ease in handling.

5. Request for M2 burners to be lit and place in racks.

6. Fill sinks with clean water and heat to the desired
tenperature as specified by NAVMED P-5010, chapter 1.

7. Provide three (3) deep inserts with hot soapy water
for pre-soaking dinnerware separating forks, knives and
spoons.

8. Commence operation by scrubbing, pre-washing, washing,
rinsing and sanitizing soiled gear.

9. Stow clean gear upside down on shelves and racks to
air dry. A hurricane fan nmay be needed to assist in drying.

B. 1In using the i mrersion heaters:

1. Designate at |least four (4) G cans strictly for
scul l ery operation only by scrubbing and sanitizing and
mar ki ng.

2. Place and clanp an i nmmersion heater in each G can
with water and |ight them off about one (1) hour before using
to obtain proper tenperature as required.

3. Arrange the clean G cans outside the tents in tandem

to have a can for each step of pre-washing, washing, rinsing
and saniti zing.
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4. Provide working tables at the end of the line for
diners to deposit their clean trays.

5. Ensure the garbage and trash cans precede the washing
cans as receptacles of scraps to be scrapped off prior to
washi ng of trays by the diners.

6. Check the status of cleanliness of the water and if
necessary, add a fresh, clean sanitizing water and downgrade
each of the cans.

7. |f necessary, another bank of Gl cans on the opposite
side may be set up.
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TAB C-21
MESS DECK PREPARATI ON AND MEAL SERVI CE
A. The MAA is responsible for the operation of the ness
decks. The MAA will be visible around the dining spaces during
the neals checking things, i.e. refills, maintaining
di scipline and order, and controlling the chowine to avoid
overcrowdi ng or bottl enecks.
B. Preparation:
1. Sweep and swab the deck.

2. Ensure all tables, chairs, benches and utility coffee
table are clean and saniti zed.

3. Arrange furniture, allowing for traffic flow aisle.

4. Provide for cold drinks, salad if available and fresh
coffee on the utility table.

5. Clean and refill all salt and pepper shakers, napkin
hol ders and condi nent contai ners, set out on the m ddle of the
t abl es neatly.

6. Provide dinnerware, silverware and chinaware next to
the flow of incomng traffic by the vestibule entrance to the
st eanl i ne.

7. In preparation for breakfast, start the toaster to
heat for 20 m nutes and provide bread and butter or other
required itens as per nenu.

8. Set out the signs for designated tables for officers,
enlisted or any other areas as instructed by the MSLPO.

C. During the neal:

1. Maintain cleanliness and orderliness by w ping table
spills, water on deck, etc. and rearrangi ng benches.

2. Ensure beverage line, dinnerware and silverware and
entrees fromthe galley are refllled/resupplled before
conpl etely depl et ed.

D. Upon securing:
1. Wpe clean with sanitizing solution, all tables,
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chairs, benches and hori zontal surfaces.

2. Dispose all salads or any food itens unsuitable for
| ater meal s.

3. Take all washables to the scullery for washing.
4. Sweep and swab the deck with danp nop.

5. Refill all salt and pepper shakers, napkin hol ders and
condi ment containers in preparation for the next neal.

6. Have the MAA inspect before securing the section
wat ch.

67



TAB C-22
STAND DOWN PROCEDURES

This is the post operational days when the hospital is
relieved of its responsibility of caring for patients. In
repacking, it should be kept in mnd that the materials wll
be used again.

A. The FSO wil | :

1. Confer with the CO Head of Admi nistrative Services to
confirm and coordi nate pl ans.

2. Brief the Food Service Department to discuss actions
in preparation for the event.

3. Review all the accountability records to close, all
accounts paid, and returns ready for subm ssion.

4. Brief with the MSLPO and the MAA to make provisions in
feeding the Construction Battalion personnel.

B. The MSLPO wil|:

1. Confirmthe last official day of operation to nake
pl ans for cl osing.

2. Assist the FSO in records and returns processing.

3. Draft a schedule of events for all hands to field day
i nventory and repacking of equi pnment.

4. Draft a nmenu for the days after closing considering
the fact that nost equi pnent are not available. Conditions
may be simlar to the pre-operational days.

5. Brief and appraise all key personnel, coordinating
different sectional activities.

6. Check with the CBs about the breakdown of the tenper
tents to ensure MSs are avail able to assi st.

7. Oversee the repacking.

8. Inprovise ways to feed the CBs when the dining
facility is torn down.

C. The Section Leaders wll:
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1. Brief their own individual sections coordinating field
days in their assigned areas and inventories.

2. Commence field days and inventories.

3. Inspect all equipnent, utensils, etc. within their
cogni zance before repack. Tag all discrepancies noted.

D. The MAA will:

1. As a section |eader, do the above.

2. Obtain all the packing materials fromthe CBs.

3. Supervise each of his special details personnel.
E. The Records Keeper wll:

1. Receive all the final inventories of food provisions
and consumabl e supplies signed and approved by the FSO and

make a smooth inventory on proper format.

2. Close out all records to conpute figures in closing
out records.

3. Claimcredit and charge for the anticipated neals to
be used by the skeleton crew in advance.

4. Submt all closed out records and returns ready for
mailing to the FSO via the MSLPO

5. Always refer to the NAVSUP 486 or inquire fromthe FSO
for propriety in closing out records.

F. The Jack of the Dust will:

1. Commence inventory of all food provisions and
consumabl e supplies on a rough inventory sheets.

2. Hold field days in the 1 SO containers and assist in
packi ng.

3. Adjust all the balance colums on each itens listed in
t he Subsi stence Ledger. Cl ose by drawi ng double |ines and
annotating as the last entry.
G The M2/Imrersion Heaters MS's wll:

1. Enpty, inventory and inspect all the gas-fuel ed
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equi prment .

2. Log all discrepancies noted on each | og book
annotating tags that are attached.

3. Close all the I og books and subnmt to the MAA
H.  The Cashier wll:

Turn in all nonies in his possession to the Assistant Food
Service Oficer.

|. The break down of the tenper tents is an all hands

evolution nmuch as |ike the assembly. AlIl hands are
responsi ble in preparing their personal affairs for departure.
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TAB C-23
PATI ENT PROCEDURES FOR HANDLI NG EXPATRI ATED PRI SONERS OF WAR
A. PURPOSE: To detail patient handling procedures for
expatriated prisoners of war within the fleet hospital.

B. DEFI N TI ON:

Expatriated prisoners of war (EPW - those patients who
require treatnment who are prisoners of U S. or allied conbat
forces.

C. EQUI PMENT, SUPPLI ES, AND FORMS REQUI RED

1. Restraints (theater command mlitary police or
hospital issue).

2. Others as specified in adm ssion procedures (all forns
will be marked with the words "Prisoner of War" or "EPW).

D. STEPS:

1. Upon presentation of EPWto functional area, notify
Security Departnment.

2. Upon adm ssion to Casualty Receiving, Security wll be
responsi ble for the follow ng notifications:

(a) Theater command mlitary police (MP)
headquarters.

(b) Executive O ficer.
(c) Director of Nursing.
(d) Director of Adm nistration.

2. Performessential life saving care.

3. Inform MP that custody of patient will not be assuned
by hospital staff and that MP will retain custody of EPWuntil
relieved by appropriate MP headquarters staff or patient is
transferred to EPW hol ding center (external to hospital).

4. After treatnent, have corpsman or litter bearer escort

MP and EPWto next functional area charge nurse. Adm ssions
packet, correctly annotated will be delivered by hand to
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charge nurse.

5. During course of treatnment, patient will be guarded by
MP and/or restrained until treatnment is term nated.

6. Movenment to another functional area will be reported
to Security.

7. EPWs will be fed either on the ward or in the general
mess. |If allowed to eat in the general ness, EPWs will be

acconmpani ed by MP guards.
E. RESPONSIBILITY:

CMAA/ Security.
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TAB D-1
NUTRI TI ONAL CARE POLI CI ES

A. The following basic diets will be avail able at Echel on
3 and 4 utilizing the Hospital B Ration: regular (hospital
hi gh protein), clear liquid, full liquid, and dental 1iquid.
The regul ar diet can be nodified for consistency, i.e., cut
meat and dental soft.

B. Nutrition care provides forced fluids and suppl ement al
nouri shnments. Tube feedings will be prepared and transported
to the wards three tinmes per day if a powdered product is
supplied. |f canned tube feeding products are suppli ed,
nursing personnel will obtain themdirectly from |l ogistics.

C. There is a limted capability at both Echelons 3 and 4
to provide certain additional dietary nodifications, i.e., |ow
protein, low sodium |low fat, and | ow residue.

D. Dietitians will respond to consults for nutritional
assessnment and intervention.
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TAB D- 2
NUTRI TI ON CARE GUI DELI NES

A. Al dietary tasks are keyed to the ward on which the
patient is admtted by neans of the double al pha prefix: Yl -
Intensive Care Unit (ICU) Patients, YJ - Internediate Care
(ICW Patients, YK - Mnimal Care (MCW Patients, YR -

Conval escent Patients.

B. It is assunmed that 100% of I CU and | CW patients receiving
diets will require ward feeding. 1In general, 90% of MCW
p

atients are assuned to be anbul atory and will be fed in the
dining facility (task 019). An assuned 10% of MCW patients
will require ward service due to occasi onal m nor

conplications. Exceptions to this 90% 10%rule are reflected
by greater percentages in tasks of diet preparation and
delivery. 100% of conval escent patients will eat regular
diets in the dining facility.

C. No food preparation tasks were added if a patient was Not
By Mouth (NPO), although nutrition assessnment tasks may have
been included. |If the food preparation tasks do not add up to
100% on a given ward, it can be assumed that some patients
wer e NPO

D. When patients were required to be NPO for surgery and
operative tinme was | ess than three hours, the patients were
made NPO for one neal only by using an occurrence of 2 tines
on day one.

E. Varying dietary treatnments/progressions were defined one
of two ways. First, certain tasks would be designated to
occur on day one and not on repetitive days, while other tasks
occurred on repetitive days and not on day one. The second
met hod, used when nore than one day and/or several diets were
required, split the length of stay into percentages of time on
a given diet. Either method, but particularly the latter, my
be invalidated each tine |length of stay scenarios are altered.

F. A basic assunption was nade that the powdered fornul a
products woul d be avail able and that preparation of these
products would require a bl ender (tasks Y004, Y015, and Y016).
The product currently available is a canned product which nay
not require nutrition care personnel to be involved in the
preparation and delivery. However, the task of nutritional
assessnment (Y001) is required regardl ess of who prepares the
t ube feeding.
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G  Assunming the availability of a soft plastic tube, nursing
tasks for renoval of the hard NG tube used for suction, and
insertion of the soft tube were included for those patients
expected to remain tube fed for extended periods of tine.

H. Tasks for forced fluids and nourishnents, when
appropriate, were included on the MCWfor 100% of the patients
and were expected to be delivered with the 10% recei ving neals
on the ward.
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TAB E
STANDARDS AND JOB DESCRI PTI ONS | NDEX

NUVBER TITLE PAGE
E-1 Food Service Officer, Food Service
Depart nent
E-2 Assi stant Food Service O ficer 76
Food Service Depart nment
E-3 MSLPO 77
E-4 Wat ch Capt ain 78
E-5 Assi stant Watch Captain 79
E-6 Juni or Mess Speci al i st 80
E-7 Master at Arns 81
E-8 Lead Baker 82
E-9 Baker 83
E- 10 Recor ds Keeper 84
E-11 Cashi er/ Col | ecti on Agent
E-12 Jack of the Dust 86
E- 13 M2 Burner/ | nersion Heater MS
E-14 Delivery and Retrieval MS 89
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TAB E-1
FOOD SERVI CE OFFI CER, FOOD SERVI CE DEPARTMENT JOB DESCRI PTI ON
The Food Service O ficer is responsible to the Director of
Adm ni strative Services and accountable for the managenent of

t he Food Service Departnment.

SPECI FI CALLY, THE DEPARTMENT HEAD W LL

1. Supervise, schedule and coordinate activities of
departnment personnel.

2. Oient and train personnel assigned to the departnment.
3. Mintain accountability for: procurenent, receipt,
st owage, issue and fiscal accounting of Fleet Hospital food
suppl i es.

4. Interpret and adm ni ster hospital policies and
procedures applicable to the Food Service Departnment.

5. Ensure devel opnent, preparation and transmttal of
required reports in final form

6. Establish procedures for efficient feeding of hospital
staff and patients.
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TAB E- 2
ASSI STANT FOOD SERVI CE OFFI CER, FOOD SERVI CE DEPARTMENT

The Assi stant Food Service O ficer is responsible for
nmonitoring and controlling the ongoing day-to-day activities
of the Food Managenent Departnent and, as the Hospital
Dietician, ensuring that the nutritional needs of the staff
and patients are fulfill ed.

THE ASS|I STANT DEPARTMENT HEAD SHALL:

1. Supervise, schedule and coordinate the activities of
assi gned personnel as directed by the Departnment Head.

2. Make recommendations relative to personnel assignnents
to the Departnment Head.

3. Ensure conpliance with adm nistrative, managerial and
oper ati onal procedures contained in hospital instructions.

4. Ensure Food Managenent Departnent spaces are
mai ntained in a sanitary manner as required by NAVMED 5010,
Manual of Preventive Medicine.

5. Monitor the nutritional needs of the assigned staff
and patients, nodifying the cycle nmenu to correct
defi ci enci es.

6. Ensure proper and tinmely preparations of records and
reports required under BUMED 10110. 2B.

7. Perform duties as the Enlisted Division Oficer.
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TAB E-3
MSLPO

THE DUTI ES OF THE MSLPO | NCLUDE

1. Supervise the unpacking, assenbly, test, and cl eaning
of all food preparation and feeding equi pnent (including
utensils).

2. Assign personnel to specific Watch, Quarter, and
Station Bill billets.

3. Inventory and maintain sufficient stocks of rations.
4. Supervise and direct training for assigned personnel.

5. Prepare required records and reports of Mess Deck
operations as required by BUMED 10110. 2B.

6. |Inspect all departnent spaces daily to ensure the
hi ghest standards of cleanliness and sanitation are
mai nt ai ned.

7. Assist in preparing neals as required.
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TAB E-4
WATCH CAPTAI N JOB DESCRI PTI ON

THE DUTI ES OF EACH OF THE TWO WATCH CAPTAI NS ARE | DENTI CAL
AND | NCLUDE:

1. Supervise and participate in the preparation and
serving of neals.

2. Train personnel in and supervise the safe use of the
equi pmrent in the New Harvest Eagle kitchen facility.

3. Mintain clean and sanitary worKki ng spaces.

4. Prepare special neals and neals for delivery to bed-
ri dden patients as directed by the Assistant Departnent Head.

5. Inplement the Watch, Quarter and Station Bill.
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TAB E-5
ASSI STANT WATCH CAPTAI N

THE DUTI ES ASSI GNED TO THE ASSI STANT WATCH CAPTAI N
| NCL UDE:

1. Assenble and clean all dining facility equi pnent.

2. Prepare specific nmenu itens as directed by the Watch
Capt ai n.

3. Clean food preparation and serving areas.

4. Assist food service personnel with tray setup and
del i very.
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TAB E-6
JUNI OR MESS SPECI ALI ST
THE JUNI OR MESS SPECI ALI ST' S DUTI ES | NCLUDE

1. Breakout, assenble, clean and test all food
preparation, serving and scullery equi pnent.

2. Clean and maintain work spaces plus and equi pnment as
directed by the Watch Captain and Gal |l ey Supervisor.

3. Dispose of trash

4. Prepare nmenu itens under the supervision of the Watch
Capt ai n.

5. Performroutine maintenance as directed by the Gall ey
Supervi sor and Watch Capt ai n.

6. Deliver neals to wards and pl ate neal s.
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TAB E-7
MASTER AT ARMS/ ADM NI STRATI ON

THE DUTI ES AND RESPONSI BI LI TI ES OF THE MASTER AT ARMS
| NCL UDE:

1. Breakout, assenble, clean and test all galley, ness
deck and scul |l ery equi pnent.

2. Performduties as Mess Deck Master-at-Arns,
supervi sing the operations of the scullery and cl eaning of the
di ni ng area.

3. Train and supervise Mess Attendants in the performance
of their duties.

4. Inmplenent the Watch, Quarter, and Station Bill.

5. | ssue and record breakouts.
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TAB E-8
LEAD BAKER

THE DUTI ES OF THE LEAD BAKER | NCLUDE:

1. Breakout, assenble, clean and test all galley
equi pment and utensils.

2. Preparation of baking products as directed by the
MSLPO.

3. Direction and supervision of assigned Bakers and
Juni or Mess Speci ali st.

4. Preparation, and cleaning up after the m d-ni ght neal.

5. Conduct training for the assistant bakers on the
operation and mai ntenance of field nessing equi pment.

6. Inplenentation of the Watch, Quarter and Station Bill.
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TAB E-9
BAKER

THE DUTI ES OF THE ASSI GNED BAKERS | NCLUDE:

1. Inventory, assenbly, test and clean galley and ness
deck equi pnment.

2. Prepare specific menu itens as directed by the Lead
Baker .

3. Mintain the galley equipnent in accordance with T.O.
35E4-169- 1.

4. Prepare, serve and clean-up after the m d-night neal

5. Inplement the Watch, Quarter and Station Bill.
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TAB E- 10
RECORDS KEEPER

The function of Records Keeper is normally assigned to an
ES5 who will be responsible to the MSLPO and supervi sed by the
MAA for maintaining all accounting records and returns. The
actual processing of the pertinent paperwork is in the norning
hours so that he nay be assigned to other positions such as
the scullery or the ness deck PO.

In perform ng his duties, he will maintain the m ninmm
filing of the itens bel ow | AW NAVSUP 486.

1. NAVSUP forns.
(a) 335 Subsi st ence Ledger.

(b) 1282 Subsi stence Item Requisition (locally
prepared form my be used).

(c) 367 Record of Recei pt and Expenditure.
(d) 338 General Mess Control Record.

(e) 1291 Meal Signature Record.

(f) 1292 Recapi tul ati on of Meal Signatures.

(g) 1258 Enlisted Dining Facility Operating
St at enent .

(h) 1046 Sale of Dining Facility Operating
St at ement .

(i) 1334 Expendi ture Log.
(j) 1059 Snoot h i nventory.
(k) 1080 Snoot h nenu.
(1) 1090 Food Preparation Wrksheet.
2. DD forns.
(a) 1155 Order for Supplies or Services.

(b) 200 Surveys.
& 2090
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(c) 1544 Cash Meal Paynment.
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TAB E-11
CASHI ER/ COLLECTI ON AGENT

This is atitle assigned to a person who is responsible to
the MAA for collection of cash paynment, preparation of NAVSUP
Form 1291, Signature Logs, and mai ntaining the change fund al
day he has the duty.

THE CASHI ER/ COLLECTI ON AGENT W LL

1. Inquire fromthe MSLPO for special instruction
pertaining to the policies of the ness in collection of nonies
and records to maintain.

2. Check out and sign for the change fund fromthe
Assi st ant FSO.

3. Prepare and serialize the required nunber of NAVSUP
form 1291 according to service or pay grade (officer)
(enlisted).

4. Set up a table and display all the signature logs to
be signed by the main entrance of the dining area.

5. Check chow passes for validity, expiration and nenbers
use of sonebody el se's card.

6. At the end of the neal he will draw a single |line
bel ow the | ast entry and post the total of the anmount
coll ected for that sheet. He signs at the caption "Collection
Agent .

7. At the end of the day, he will total all the anpunt
collected fromthe signature sheets and post the figure on the
NAVSUP form 1292, recapping the day's total collection.

8. Have the Watch Captain for that neal initial the
NAVSUP form 1292's.

9. Turn in the conpleted fornms to the MAA citing the
nunmber of rations.

10. Return the change fund and turn in the collection to
t he FSO
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TAB E-12
JACK OF THE DUST

This detail is directly responsible to the MAA for
breakout of daily requisitions, holding inventories,
mai nt ai ni ng cl eanliness of the 1 SO food storages. They nay be
required to do enmergency breakout when absol utely necessary,
such as food conmponents for the patients' neals.

These personnel may be assigned as the M2 heater/i mrersion
MSs concurrently. Breakouts will be normally provided after
[ unch hours.

THE JACK OF THE DUST W LL:

1. Check requisition fornms for approval by the Assistant
FSO

2. Breakout exact anmount of itenms requested.

3. Deliver on the designated i ssue roomarea in the food
preparation space to stage senm -perishable itens and the
refrigerator for the frozen or fresh itens.

4. Sign the caption "lIssued By" and have the receiving
Watch Captain sign the "Received By" bl ock

5. Receive stores of consumabl es or food provisions,
checking the quantity and sign invoices.

6. Inventory as schedul ed and directed.

7. Prepare | SO containers for repacking.
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TAB E-13
M2 BURNER/ | MVERSI ON HEATER MS

This detail is responsible to the MAA for preparing and
mai ntai ning the M2 and i mersion heaters before and during

meal s, or when needed for lunch and supper. They will relieve
their counterpart in the night watch at 0800 or at securing of
breakfast. They will maintain the logs for each unit, and

perform m nor repairs.

THE M2 BURNER/ | MVERSI ON HEATER MS W LL

1. Report to the MAAinitially for special instructions.
2. Obtain fuel when needed fromthe public works, store
i n designated area, ensuring warning signs are visible and
di spl ayed.

3. Inspect each unit for any defects before |ighting.
Check for tags.

4. Light M half hour before galley's normal use, to
observe above precautions.

5. Place lit M2s in the racks carefully and renove those
enpty ones to cool in the designated area for refill

6. Tag any unit with red tags noting the discrepancies.
Post entries in the | ogs.

7. Maintain cleanliness and order in the heaters stowage
tent.

8. Check manual s for operation of both heaters.

9. In preparation of imersion heaters, wash and sanitize
four (4) Gl cans as a mninum for each battery.

10. Position the G cans in tandem by the scullery exit
and clanp an i mrersi on heater which has been sanitized as
wel | .

11. Check exhaust does not enter the tents.

12. Fill with water up to the mark and |ight off heaters

one (1) hour before needed to heat up to required tenperature
as specified by the NAVMED P-5010, chapter 1.
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13. Enpty and clean all units after use and tag defective
ones.

14. Stow properly in designated areas when not in use.
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TAB E- 14
DELI VERY AND RETRI EVAL Mss

This detail is activated for the purpose of delivering
food for the patients in the wards. It is unique in that a
Gal l ey Assistant will prepare and supervise the staging,
delivery and retrieval to and fromthe wards. This detail is

responsible to the MAA in performance of this duty. A junior
M5 fromthe MAA pool is the other nmenmber who will be
responsi ble in securing a vehicle prearranged by the MAA from
public works.

NORMALLY THE DETAIL W LL:

1. The junior MS will drive/back up the vehicle to the
stagi ng area.

2. The Galley Assistant will ensure that all necessary
utensils are provided as well as anything requested by the
ward nurses.

3. Drive to each ward in sequence and unl oad the
appropriate neal s requested.

4. Assist in feeding by dishing out onto the plate.

5. Require signature as receipts fromeach duty HM or
Ward Nurse.

6. Allow for time to eat, then proceed in retrieving
soil ed gear in the sane sequence as in delivery.

7. Bring all washables to the scullery and scrape or
enpty all trays and contai ners before washi ng.

8. Turn in signed receipts to the Records Keeper.

9. Both MSs report back to their normally assigned
spaces.
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NUMBER

F-9
F- 10
F-11

F-12

F-13

TAB F
REFERENCES | NDEX

TI TLE
NAVMED 5010, Manual of Preventive Medicine

OPNAVI NST 3102. 32, Standard Organi zation and
Regul ations of the U S. Navy

BUVMVED 10110. 2B

NAVSUP P-421, Food Service Operations
NAVSUP P-486, Food Service Managenent
NAVSUP P-5106, Federal Hospital Subsistence

NAVMED P-5125, Diet Manua

NAVSUP Pub 436, Standard "B" Medical Rations
for the Armed Forces

Mess Managenent Specialist 1 & C
Mess Managenent Specialist 3 & 2

New Harvest Eagle Kitchen Facility Technica
Manual T.O 35 E-4-169-1

Range Qutfit, Field, Gasoline, Mdel M59
Techni cal manual

Heater, Imersion, liquid fuel, fixed Technica
Manual
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NUMBER
G1
G2
G 3

G7
G 8
G9

G 10
G 11
G 12

G 13
G 14

94
G 15

FORM NUMBER

NAVSUP

NAVSUP
NAVSUP
NAVSUP

NAVSUP
NAVSUP
NAVSUP

NAVSUP

1090

1291
335
367

1336
338
1292

1090

TAB G
FORMS | NDEX

FORM TI TLE

Di et Roster

Nutritional Supplenments
Food Preparation Worksheets
for Regular diets (patients
and staff, 10 day cycle)
Food Preparation worksheets
for Modified Diets

(10 day cycle).

Subsi stence Requisition
Docunments for staff
(regul ar diets)

Subsi stence Requisition
Docunents for patients
(nodi fied diets)

Meal Signature Records
Subsi st ence Ledger

Record of Receipts
and Expenditures

Requi sition Log
EDF Control Record

Mont hly Recapitul ati ons of
Meal Records

Food Preparation Worksheets
(cycle)

Refrigerator Tenp For mat

Mai nt enance and Repair
Log For mat
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G 16
G 17
G 18

G 19

G 20

G 21

G 22

G 23

G 24

G 25

G 26

G 27

G 28
G 29

G 30
G 31
G 32

G 33

DD 1149

DD 1348

DD 1348

DD 1348

DD 1155

NAVSUP

NAVSUP

NAVSUP

NAVSUP

NAVSUP

NAVSUP
NAVSUP

m

-1

209

M2 Bur ner Log Format

| mrer si on Heater Log Format

Requi sition and I nvoice/
Shi ppi ng Docunent

DOD Single Line Item

(Manual ) Requi sition System
Docunment

DOD Single Line Item

98
100

(Mechani cal ) Requi sition System

Docunent

DOD Single Line Item
Rel ease/ Recei pt Docunent

Order for Supplies or
Servi ces/ Request for
Quot ati on

Stock Tally

1059- 1A Subsi stence Report

(Sem peri shabl e)

1059- 1B Subsi stence Report

(Peri shabl e- Frozen)

1059- 1CSubsi stence Report

1282

1336
1358

(Perishable-Chill)

Subsi stence Item
Requi sition/ | ssue Docunent

Requi sition Log

Enlisted Dining Facility
Operating Statenment

DD 200/ DD 2090 Sur veys

NAVSUP
NAVSUP

DD 1544

1334
1046

Expendi ture Log

Sal e of Enlisted Dining
Facility Meal s

Cash Meal Paynment Book
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G 34
G 35

G 36
G 37
G 38
G 39
G 40

G 41
G 42
G 43
G 44
G 45
G 46
G 47

NAVSUP
NAVSUP

NAVSUP

NAVSUP
NAVSUP
NAVSUP

NAVSUP
NAVSUP
NAVSUP
DD 1348
DD 1348
DD 599

1282
1059

1059

1080
1092
1282

1059
1357
1340

-1

Daily Issues to General Mess

Quarterly Summary of |ssues
to General Mess

Snmoot h I nventory

Local Rough Inventory
Enlisted Dining Facility Menu
Menu Draft

Daily Sales of Food Itenms to
Private Messes

Rati on and Sal es Report
Speci al Meal s Report
Transfers

Transfers

Patients Effects Storage Tag

NAVMED 6010/8 Patients Val uabl es Envel ope
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DATE

TAB G 14
REFRI GERATOR TEMPERATURE LOG FORMAT
LEFT FACI NG PAGE

T MVE LOCATI ON TEMPERATURE
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TAB G 14
REFRI GERATOR TEMPERATURE LOG FORMAT
RI GHT FACI NG PAGE

ACTI ON REQUI RED:
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TAB G 15
MAI NTENANCE AND REPAI R LOG FORMAT
LEFT FACI NG PAGE

ORI G N SURVEY,
DATE LOCATI ON TROUBLE CALL/ COVPLAI NT, ETC) PROBLEM
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TAB G 15
MAI NTENANCE AND REPAI R LOG FORMAT
RI GHT FACI NG PAGE

OFFI CE RESULTS/
NOTI FI ED T MVE COVPLETI ON
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PERSON TO CONTACT

TAB G 16
M2 BURNER LOG
LEFT FACI NG PAGE

DATE

T ME
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PROBLEM

TAB G 16
M2 BURNER LOG
RI GHT FACI NG PAGE

S| GNATURE
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TAB G 17
| MVERSI ON HEATER LOG
LEFT FACI NG PAGE

PERSON TO CONTACT DATE T MVE
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COMVENT

TAB G 17
| MVERSI ON HEATER LOG
RI GHT FACI NG PAGE

S| GNATURE
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